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Vyznam a podpora kvalitni stravy na pracovisti
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Zdravotni stav obyvatel CR
Neni dobry.

* Témé&F 3/4 obyvatel CR ma nadvahu nebo obezitu
* Nemoci obéhové soustavy se v roce 2019 podilely na umrtnosti 42,6 % u muzu a 46,5 % u zen,
* Zhoubné novotvary s podilem 24,3 % u muzu a 22,0 % u Zen

* Podil osob s obezitou stoupa poslednich 15 let; v souCasné chvili tvori dospeli s obezitou asi 20% (Predpoved: 35%
obeznich v 2030)

* Hlavni priciny umrti: ischemicka choroba srdecCni (20%), mrtvice (6.6%), diabetes (3.8%), kolorektalni nador (3.1%)

* Nemoci obéhoveé soustavy: 218,6 tisici pripadu hospitalizace (nejCastéjsi), 48,4 tisice pripadu pracovni neschopnosti a
invalidni duchod pobiralo ke konci roku 32,0 tisice obyvatel CR

* Diabetes mellitus: 1,066 milionu osob (535 tisic muzu a 531 tisic Zen), z ¢ehoz 814 tisic osob |éCeno antidiabetiky; 9.9tisice lidi
invalidni duchod



Behavioralni rizikove faktory

Spatna strava, vysoka konzumace alkoholu, uzivani tabaku i nedostatek pohybu jsou

v CR problém ve srovnani s jinymi zemémi EU

Obrdzek 6. Rizikové stravovaci navyky a koufeni pfispivaji v Cesku k viznamnému podilu dmrti
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Poznamky: Celkovy pocdet amrti zpdsobenych témito rizikovymi faktory je nizsi neZ soudet poctd umrdl za jednotlive foktory, protoe stejné umedr lze pricist wice
nez jedromo rizikovemu faktoru. Rizkove stravovool navyky zahrno) 14 slozer, naprikiod negostatecnou konzumac ovoce @ Zeleniny a nogmernou konzumaci
ndpojd slazenych cukrem. Znedisténd ovzduii odkazuje na expozici jemnym casticim (Phz:) a czonu.

Zdraye: IHME (2020), Global Health Data Exchange (oghady se tyka)i roku 2019)

Skoro polovina umrti v Cesku muzZe byt
prictena tzv. behavioralnim rizikovym
faktorim: Spatna strava, koufeni a
konzumace alkoholu (2019)

Dietarni rizika: 23% umrti (EU prumér 17%),
tabak 20%

Pouze necelych 8% sni 5 a vice porci ovoce
a zeleniny

Pramérna spotreba soli je tfikrat vySSi nez
doporucené limity

https://www.oecd-ilibrary.org/social-issues-migration-health/cesko-zdravotni-profil-zeme-2023_c0c44f04-cs



HEALTHY EATING PLATE
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Co ve vyzive chybi?
Zelenina, ovoce i celozrnné produkty a lusténiny

e Studie potvrzuj vyznam konzumace zeleniny, ovoce a bobulovin pro prevenci chronickych onemocneni, v€etne nekolika
typu rakoviny, kardiovaskularnich onemocnéni a celkové umrtnosti

* Nejvetsi snizeni rizika je obecné pozorovano v nizsich rozmezich prijmu (500-600g), ale v pripade kardiovaskularnich
onemocneéni bylo pozorovano snizeni az na 800 g ovoce a zeleniny denne.

* Pravidelna konzumace celozrnnych obilovin je spojena s nizsim rizikem umrtnosti, srdeCnich onemocneéeni, rakoviny
tlustého streva a konecCniku a cukrovky 2. typu

LI A0 4V 4

* VySSi prijem celozrnnych obilovin muze také pomoci udrzet nizSi t€lesnou hmotnost, snizit hladinu cholesterolu a krevni
tlak

* Zvysena konzumace lusténin je spojena se snizenym rizikem umrtnosti a vzniku rakoviny zaludku, tlustého streva, prsu a
plic

e Studie napf. ukazala, ze postupné zvyseni prijmu lusténin z 0g na 100g za den muze prodlouzit oekavanou dobu dozZiti



Franta chce
Jist zdrave.

Franta je obyéejny Cech,ktery se
dozvedel, ze by mel jist zdraveji.




Franta chce jist zdrave.
Muze?

Franta chce jist zdrave.

Franta bude jist zdrave.




Franta chce jist zdrave.
Muze?

Ny
Nabidka obchodu
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Franta bude jist zdrave(?)






e Socialni a kulturni normy Zde typicky ptsobi:

e Komercni determinanty Legislativa, regulace,
zdravi, potravinarsky vladni intervence a
prumysl a jeho aktivity aktivity

e Marketing, reklama, _
G A EV TS BV 0 k) LIl Regulace prodeje energetickych napoja Regulace marketingu ciliciho na déti

e Systém produkce potravin

e VI1adni a politické
struktury

e Politiky, strateqie, Makro prostiedi
legislativa, programy v
oblasti zemeédeélstvi,
zdravotnictvi, ekonomie

Fyzické prostredi
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¢ Restaurace, fast ..
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e Supermarkety,
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¢ Online prostredi

Individualni

faktory
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Upraveno dle: https://doi.org/10.1007/s11883-021-00912-9



Steps to drive the development and implementation
of nudges for healthy eating in schools
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Zmapuj.

Nastroje hodnoceni nutricnino
prostredi na pracovisti



Evaluace nutricniho prostredi
NEMS Tools (Nutrition Environment Measures Survey)

* NEMS-S (Stores): Hodnoceni obchodu s
potravinami z hlediska dostupnosti zdravych a
nezdravych moznosti.

°* NEMS-R  (Restaurants): Analyza  nabidky
restauraci, zameérena na zdrave volby a jejich
propagaci.

* NEMS-V (Vending): Hodnoceni
obcerstvovacich automatu.

napojovych a

* Dalsi prostredi: Nastroje pro skoly, pracoviste a
komunity.

Measure Complete

Nutrition Environment Measures Survey - Corner Stores (NEMS-CS)

Measure #4: VEGETABLES

Rater ID:| | StoreID:| | H H | H | | |
Date: | | || Are VEGETABLES sold at this store? O Yes O No
Month Day Year
Availability and Price
Available Price Unit Quality Comments
Produce Item Yes No # pclb A UA
1. Carrots O11b bag O O s| |l | |[[]oo o©0oO
o
Site visit (Observation) Select One Comments
10) Restaurant has a salad bar Oyes Ono
11) Signage/Promotions
. . . , . Oyes Ono
a. Is nutrition information posted near point-of-purchase, or available in a brochure?
b. Do signs/table tents/displays highlight healthy menu options? Oyes Ono
c. Do signs/table tents/displays encourage healthy eating? Oyes Ono
d. Do signs/table tents/displays encourage unhealthy eating? Oyes Ono
e. Do signs/table tents/displays encourage overeating (e.g., all-you-can-eat, super-size, Oyes Ono
jumbo, grande, supreme, king size, feast descriptors on menu or signage)?
f. Does this restaurant have a low-carb promotion? Oyes Ono
g. Other? Oyes Ono

Menu Review/Site visit



Mapovani potravinove krajiny (Foodscape mapping)
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https://www.ediblegeography.com/foodscape-mapping/

https://food.berkeley.edu/foodscape-map/


https://www.ediblegeography.com/foodscape-mapping

Edukacni
programy



Edukacni programy na pracovisti
Od individualnich konzultaci az k emailovym zpravam

* 4mesicni intervence nutricniho poradenstvi zamérfena na muzske pracovniky (Jizni Korea),

* Poradenstvi zahrnovalo sebehodnotici pfistup a bylo doplnéno antropometrickym a biochemickym meérenim | analyzou
stravovacich navyku pred zacatkem.

e Kazdy pracovnik absolvoval 2 sezeni po 20 minutach.
* Vysledky: Vyznamneé snizeni: BMI, Hladiny krevniho cukru, cholesterolu
* 6mesicni program zaméreny na manazery kantyn v 29 firmach s cilem zlepsSit stravovaci prostredi (Brazilie)

e Zvyseni dostupnosti ovoce a zeleniny az o 49 g na porci, ZvySeni konzumace ovoce a zeleniny o 11 g ve srovnani s kontrolni
skupinou.

* 12tydenni program, ve kterém intervencni skupina kazdy tyden obdrzela 1 zpravu o fyzické aktivite a 1 o vyzivé prostrednictvim e-
mailu. Kontrolni skupina zpravy nedostavala

e ZvySeni sebevédomi zaméstnancu ve zdravém stravovani a fyzické aktivité.

* Il SpiSe omezeny/kratkodoby dopad bez intervenci v prostredi




Environmentalni
INntervence



Availability - for example, more of the target food is available at the vending machine (Image 3), food vendor
(Image 4) or at any other food point.

Image 3 - BEFORE Image 4 - AFTER

Image 4 - BEFORE Image 4 - AFTER
® -
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DGE Quality Standard

for Meals in Companies

www.in-form.de | www.jobundfit.de

Message from the Federal Ministry of Food and Agriculture . . . . . . . . . . .. . ... . ..
#0000 0000000000000 00000G00000000000CC0000000000000000000006E0600000C¢

1.1 Company Catering: An opportunity for more health and sustainability

1.2 Whoisthe DGE Quality Standard addressed to? . . . . . . . . . . . ...
1.3 Whatis the goal of the DGE Quality Standard? . . . .. .. .. .. ... ...
1.4 Howisthe DGE Quality Standard structured? . . . . . . . . . . .. e
1.5 Whattokeep in mind whenreading? . . . . . . . . . .. e e

Developing quality company catering . . . . . .. .. ... . it e

2.1 Quality of company catering
2.2 Interface management . . . ... .. ... ... ... ...,
2.3 Staff qualification . . . . .. ... ...
2.4 Feedbackmanagement. . .......... ... . . .. ...,
2.5 External quality control
2.6 Specificationfortenders . . . .. ... ... ... . .o L,

Principles of health-promoting and sustainablemeals . . . . ..

3.1 Importance of health-promoting and sustainable meals . . . . . . ..
3.2 Food groups - foundation for optimal choice
3.3 Deriving criteria for a health-promoting and sustainable catering . .

4 Designing health-promoting and sustainable meals

11
13
13

4.1 Planning . . . . . e e e e e e e e e e e
4.1.1 Food qualities and frequencies and other aspects of menu planning . . . . .

4.1.2 The use of convenience foodinmasscatering . . . ... .............

4.1.3 Menu . . ... e e e e e e e e e

4.2 Purchase . . .. . . .. e e e e e e e e
4.3 Preparation . . . . . . . e e e e
4.4 SeIVICE . . . . e e e e e e e e e e
4.5 Disposalandcleaning. . . . . . .. . . .. e
4.6 Togetherandyetindividual . . ... ... ... . ... . ... ... . .. ... . ...,
4.6.1 Foodintoleranceslikeallergies . ... ... ... ... ... ... ... .....

4.6.2 SNAaCKS . . . .. e e e e e e

S Beyondtheplate............ ... i,
5.1 Importance of guest communication ... ... ... ... . ... . .. ... . .....
5.2 Prepare and distribute information .. ... ... ... ... ... . .. ...
5.3 Nudging . . . . . . e e e e e e
5.2 Design of the break period and the diningroom .. ... ... .............



DESIGN OF HEALTH-PROMOTING AND SUSTAINABLE MEALS

not
fulfilled

partially
fulfilled

fulfilled

Purchase Preparation Service Disposal & cleaning

Food qualities and frequencies for BREAKFAST and SNACKS, MIXED DIET 5 catering days

grain, grain products, potatoes
min. 10x (min. 2 x daily)
whole-grain products, pseudicereals, muesli without sugar or sweeteners

thereof: min. half of the daily offer from whole-grain products

vegetables and salad
min. 5x (min. 1x daily)
vegetables (fresh or frozen), legumes, salad

thereof: min. 3 x as raw vegetables

fruits

10x (2x daily)

fruits (fresh or frozen); without sugar or sweeteners
nuts (unsalted) or oil seeds

thereof: min. 2 x as nuts (unsalted) or oil seeds

milk and dairy

min. 10x (min. 2x daily) based on the following specifications

milk, plain yoghurt, buttermilk, sour milk, kefir: max. fat content 3,8 %
quark: max. fat content 5%

= each without sugar or sweeteners

cheese: max. fat content 30%

meat, sausage, fish, eggs
max. 2x meat/ cold cuts offered
meat and cold cuts as bread topping: max. fat content 20 %

oils and fats
rapeseed oil is standard oil
rapeseed-, walnut-, linseed-, soybean-, olive oil, margarine made from the oils mentioned

beverages are available

at any time

water, fruit and herbal tea

- each without sugar or sweeteners

not
fulfilled

partially
fulfilled

fulfilled

Additional criteria for menu planning

Ovo-lacto-vegetarian options are available every day for every meal.

Seasonal and regional vegetables and fruits are included.

Local foods are preferred in the menu.

Grains, grain products and potatoes are offered in varied ways.

Deep-fried and/or breaded products are used at most 4 times in 20 catering days.

Industrially produced meat substitutes are offered for lunch no more
than 4 times in 20 catering days.

Beverages are available at any time.

The lunch menu cycle is repeated after four weeks at the earliest.

The dishes are colourful and the composition varies.

Participation in meals is possible in case of food intolerances like allergies.

The guests’ wishes and suggestions are considered in the menu planning as far as possible.

Culture-specific, regional and religious eating habits are taken into account in planning.

Planning m Preparation Service Disposal & cleaning

Organic food is used.

Fair Trade products are used.

Fish is purchased from sustainable fisheries.

Meat from species-appropriate animal husbandry is offered.

Environmentally friendly packaging is preferred for all foods.

The first-in-first-out principle is applied.




San Francisco: Nutricni standardy pro automaty

Jak zajistit, aby nabidka v instituci byla v souladu s doporucenim??

* Potraviny
* Alespon 50 % potravin prodavanych v automatech by mélo spliovat vSechna nasledujici kritéria:

* neobsahovat vice nez 35 % kalorii z celkového mnozstvi tuku (s vyjimkou ofechl a seminek)

* neobsahovat vice nez 10 % kalorii z nasycenych tuku

* neobsahovat vice nez 35 % hmotnosti cukru (s vyjimkou ovoce a zeleniny)

* VVSechny prodejni automaty by mely nabizet alespon jednu polozku, ktera splnuje definici nizkeho obsahu sodiku,
* Napoje

 Zadné napoje prodavané v prodejnich automatech by nemély byt kaloricky slazené

* Nabidka napoju by méla zahrnovat dostatecny vybér vody, nizkotuéného a/nebo 1% mléka, v€etné séjového mléka, ryzového miéka a jinych
podobnych mlécnych nebo nemléCnych miék.

* Pokud je k dispozici dzus, nabizejte 100% ovocné nebo zeleninové stavy bez pfidanych sladidel,

* Dietni limonady by mely byt omezeny na 25 % nabizenych polozek.



Placement - for example, the target food is placed at eye level in the vending machine (Image 1), first in the line of

options at the canteen/cafeteria (Image 2), first on the school meal menu, near the canteen/ cafeteria checkout, in
front of other options in food kiosks or other food points.

Image 1 - BEFORE Image 1-AFTER

Image 2 - BEFORE Image 2 - AFTER
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Contrast - for example, the target food is highlighted on the school meal menu (Image 5), or by the way in which it
is displayed at the sanck-bar, the food kiosk or at any other food point.

Image 5 - BEFORE Image 5 - AFTER

Descriptives - for example, the target food has an appealing name on the school menu (Image 8) or on a food label.

Image 8 - BEFORE Image 8 - AFTER

MENU

AAAAAANNN
AAAAAANNAN
AAAANAAANAN

MENU

AAAAANANANNA
AAAAAAAANANA
AAAAAAANA




Semiotics - for example, a smiley face on labels or containers for the target food (Image 9), in the canteen/cafeteria,
kiosk, vending machine or other food point.

Image 9 - BEFORE Image 9 - AFTER
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Prompts - for example, the canteen/cafeteria staff, kiosk holder or food vendor promotes the target food (Image
10), orthere is a label prompting the choice of that food.

Image 10 - BEFORE Image 10 - AFTER




London School of hygiene and tropical medicine

Znacky, usporadani menu....

Freshwater used “ 200 litres ““ 400 litres
to produce lunch

CO2 emissions 590 g 2400 g
...equivalent to o i R

4 km 16 km
driving Ol s Gl
Calories 320 kCals 650 kCals

% of adult fibre
recommendation

s

pc :' 0 we have healthy and environmentally sustainable food? »

PLANETARY
PICK

Did you know?

d is responsible for a quarter of global greenhouse gas

B 3 emissions and requires two thirds of all the water used.

However, good food is also vital for a healthy life.
The question is.... :

NOW SERVING

PLANETARY PICK

~ On the grd of June, the school is launching the “I
| afood choice that incorporates health and sustain:

“Planetary Pick” options will be in-line with {

B  health diet” developed by the EAT-Lancet
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@ Mixed Beans chilli- £3.90

SCHOOLf [fga WX
HYGIENE
STROPICAL
MEDICINE

Thursday 08t September 2022

@ Tomato and Basil Soup

Allergens & info: gf, vg, contains traces of potato starch,
celery & yeast extract

With Roll & Butter - £3.35

Allergens: gluten from wheat, milk, may contain nuts
Without the roll - £2.75

Vegan & Gluten Free

L4

Allergens & info: celery

Jamaican Jerk Chicken - £4.20
Allergens & info: celery, mustard

Chips - £1.30
Steamed Mixed Vegetables - £0.95
Baked Beans - £0.95
Rice - £0.95
Jacket Potato - £1.30

(v) vegetarian (vg) vegan (gf) gluten free
If you have any concerns about allergens or otherwise, please speak to a member of staff.




Brewdog

( BOWLS )

All our salad and vegetables are delivered daily,
fresh from Woodlands Farm, Cheshire and
Worthington’s Farm, Lancashire.

AVOCADO & FETA BOWL (V) 12.00

Avocado, feta, red onion, walnuts ge ,
coriander & lime with sourdough toas

Available as a sandwich. 1.65kg

ROAST CHICKEN SOURDOUGH BOWL 13.50
Chilli & chia seeded avocado, roast chicken
served with sourdough toast. ¢ 1.28kg

Available as a sandwich. 1.27kg

BLACKENED CAJUN CHICKEN BOWL 12.50
Blackened cajun chicken, 3 bean salad,
coriander & mint. ¢ 1.69kg

SUPERFOOD SALAD (V) (VE*) 12.25

Quinoa, sweet potato, mixed grains, pt
feta, balsamic & Elvis Juice dressiRa. Q 0.80kg

ADD EXTRAS
CHICKEN +2.25, HALLOUMI (V) +2.25

SNACKS

LOADED FRIES ./ 8.50
Sliced buttermilk fried chicken, hot sauce &
honey glaze, blue cheese dip. 2.60kg

TRUFFLE CHEESE FRIES (V) 8.00
Veggie parmesan, truffle oil, garlic butter, spring
onion & crispy onions. 0.68kg

SHARING SUPER STACK / 15.95
Buffalo chicken wings, southern fried chicken

strips, cajun corn on the cob, fries, sweet potato
fries, blue cheese dip & garlic mayq. ¢ 5.52kg |
VEGGIE SHARING SUPER STACK ./ (V) 15.95
Onion rings, buffalo cauliflower, cajun corn on

the cob, fries, sweet potatg fries, blue cheese
dip & garlic mayq. & 1.52kg |

\IEGAN MUNDAYS 2-4- I
PLANTBASED

VEGAN MONDAYS

2-FOR-1 ON VEGAN AND VEGGIE MAINS

We think our vegetarian and vegan menu is epic. To celebrate
we are offering 2-4-1 on all main courses from that menu every
Monday! . So, whether your jam is a Grazing Goat Pizza or a
Soy Division tofu hot dog, then you can bring a friend along
and they can score one on us

VEGAN AND VEGGIE PARTNERSHIPS

PLANT-BASED COLLABORATIONS

We've joined forces with some particularly awesome vegan
contributors on our plant-based menu dishes.

https://www.brewdog.com/uk/



Shrnuti

Existuje dostatek dukazu pro implementaci vyzivovych intervenci
na pracovistich, a to jak vzdélavacich, tak viceslozkovych,
protoze jsou schopny priznivé zmeénit stravovaci chovani

Zaroven ale neni mozné jednoznacné rozhodnout, ktera
Intervence bude fungovat jednoznacné v daneém prostredi - je
treba vyzkouset

V ramci implementace je tfeba nezapomenout na prubéznou
evaluaci dopadu - ta umozni intervenci upravit dle potreb




Dekuji.

eliska.selinger@gmail.com



